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Nutrition Facts
Serving SIze 1 tbsp (16g)
Servings Per ContaIner about 18

Amount Per Serving
Calort.. 10 CaloriesFromFat5
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t%
0%

Total F.t 0.5g
Saturated Fat Og
Trans Fat Og

80dIum 70mg 3%
Total CarllohJd 1g 0%

Dietary Rber less than 19 2%
ProteIn1g

VitaminA 8%
Not a significant source of cholesterol,
sugars, vitamin C, caIciI.m or Iron.

*Pwcent DailyValues BrI based III a 2,000
caIarIediet.
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INGREDIBI11: WATER,CIUHD

BEANS,BEEF FAT,TOM.C1'OES,
MUSTARDAll) IIUSTARDBIWI

tNArER,lmWD'MEGNI,

IoIUSTARDSEED, MUSTARD BRAH,
SAIJ',1\REIIC fa!ca.oRI. LBS

1IWI2 PERCI!NT: ~ TEXllIRED

VEGETAII.EPIIIT9i~ PROTEIN

CONCENTPm, CAAAMa COI.tf\

BAaMI SUGAR,IOtOSODUoI

GWTAMm.RA'aIIGS, CAIWIEI.

COlOR, 0lECHSN MPRIKA
fGI COLO"-
COIITAICS: SOY.

DIS11UIIUIED BY

TIE KAOQERco.,
CINCIIIIIA1I,CIIIIO4!I2D2

DIREC'nONS:
Place contents In
sauce pan and heat
slowly, stirring
occasionally to
prevent scorching.
For best results
use a double boiler.
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